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cheesemaking, genetic variants, 429 
human milk, 249 
Lactop idase system, lipoprotein lipase, lipoly- 
sis, milk, 513 
Lactulose, heated milks, 275 
lactose, epimerization, heat treatment, milk, 409 
Leucocytes, proteinase, proteolysis, casein, 101 
Lipases, milk, lactation stage, milking time, 55 
lipoprotein, effect of lactoperoxidase system, 513 
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Pasteurization, UHT, lactulose concentration, 275 

Pasteurized milk, storage, deterioration (review), 
469 


pH-dependent, dissociation of micellar, x-casein, 529 
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189 
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Starters, Cheddar cheese, effect of disinfectant 
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469 
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penetrability, 361 
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recovery, anaerobic digestion, 457 
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